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Martin Luther King 
TEMS Casserole

Project 2016
Sponsored by the TEMS PTO  
Once again we will be making casseroles to help feed the homeless.  Last year TEMS students, faculty and their families made a record of more than 380 casseroles that were delivered to soup kitchens and shelters from Philadelphia to lower Chester County.   Our efforts were greatly appreciated since many freezers had been depleted over the holidays. As this is our 11th year running this project we really hope to increase that number even more, maybe we can make it 400 in 2016!!!
Here’s how YOU can participate in this rewarding service project:
1. PREPARE… Purchase your own or pick-up a 12x10x21/2 disposable foil pan.  
Pans will be available in the TEMS office the week of January 11.  Also, we’ll be handing them out as kids depart school on Friday, January 15.
2. MAKE… Gather family or friends to make your casserole. There are 7 great recipes to choose from.  Please remember to use Pork Free products in all casseroles.
3. FREEZE it for 24 hours – Casseroles MUST be frozen when delivered to school.
4. LABEL…  Tape the name of casserole on the top of the pan.  It’s important that you indicate which casserole you made.
5. DELIVER… Drop off the casserole between 7:00am and 8:00am on Tuesday, 1/19/16. Parent & student volunteers will be collecting at all school entrances. Please contact Eileen Ryle (eileenryle@verizon.net or 610 406 1016) if you need to make other arrangements. 




Deliver frozen casseroles

to TEMS on

Tuesday, Jan 19, 2016!
Drop off the casserole between 7-8am on Tuesday, 1/19/16. Parent & student volunteers will be collecting at all school entrances. 
Please call Eileen Ryle - 610 406 1016
 if you need to make other arrangements
NEW… Pork Free!
Easy Breezy Hot Dog and Bean Casserole Recipe
DO NOT COOK
In an aluminum casserole pan 10 x 12 x 2 ½ 

4 one pound cans vegetarian baked beans

2 envelops Lipton onion soup 

1/3 cup water 

4 teaspoons brown sugar 

2 teaspoons prepared mustard 

2 pounds PORK FREE hot dogs sliced (beef, chicken or turkey)

Simply mix together, put in aluminum container, 

Cover tightly with aluminum foil..

Mark PORK FREE HOT DOG.
Freeze for 24 hours.

If the new pork-free Easy Breezy Hot Dog recipe isn’t working for you there are more recipes on the next 2 pages.
Chicken Casserole
This is served by Bethesda and the Bernadine Center
8 oz. elbow macaroni

1 8-oz. can mushrooms, drained

1 can cream of celery soup

1 can cream of mushroom soup

1/4 c. green pepper, diced

1 4-oz. jar sliced pimento

3 c. cooked and chopped chicken, breast meat

3 chicken bouillon cubes dissolved in 1 c. boiling water
1 1/2 c. milk
Cook macaroni according to package directions in a large pot.  Drain.  Add the remaining ingredients and bring to a boil, stirring often.  If the mixture becomes too thick, add 1/2 cup hot water.  Put in a casserole pan 
and freeze for 24 hours.
Hamburger Casserole
This is served by Bethesda and the Bernadine Center
2 lbs. ground beef

1 c. chopped onion

8 oz. package medium noodles, cooked

2 16-oz. cans corn, drained OR

1 24 0z. bag frozen corn

2 10 1/2-oz. cans cream of mushroom soup

2 10 1/2-oz. cans cream of chicken soup

2 cups sour cream
Brown beef and onions together.   Add corn, soups, and sour cream.  Stir in cooked noodles.  Put in casserole pan and freeze for 24 hours.
Easy Breezy Hot Dog & Bean Casserole 
DO NOT COOK
In an aluminum casserole pan 10 x 12 x 2 ½ 
4 one pound cans vegetarian baked beans

2 envelops Lipton onion soup 

1/3 cup water 

4 teaspoons brown sugar 

2 teaspoons prepared mustard 

2 pounds PORK FREE hot dogs sliced (beef, chicken or turkey)
Simply mix together, put in aluminum container.  Cover tightly with aluminum foil. Mark PORK FREE HOT DOG.  Freeze for 24 hours.


Tuna Noodle Casserole
This is served by Bethesda and the Bernadine Center
8 oz. package medium noodles, cooked

4 6 1/2-oz. cans of tuna, drained 

1 cup mayonnaise

2 cups chopped celery

2/3 cups chopped green pepper

1 tsp. salt

2 10-oz. cans cream of celery soup

1 cup milk

4 oz. shredded sharp cheddar cheese
Combine first six ingredients in a large pot.  

In a separate pot, blend together the soup and milk and heat (do not boil).   Add the cheese to the soup/milk mixture and stir until the cheese melts.  

Add the soup/milk/cheese mixture to the noodle mixture, mixing well.  
Pour into a casserole pan and 
freeze for 24 hours.

Vegetable Beef Soup
This is served by St. David’s 
2 - 40 oz cans beef broth 

2 lbs. hamburger 

1 small bag of frozen onions 

1 cup chopped celery (optional) 

1 28 oz. can diced Italian tomatoes 

½ cup orzo or pastini 

1 30 oz bag mixed frozen vegetables 

1 tbsp dried parsley 

1 tsp black pepper 

1 tsp salt 
Brown and drain hamburger, add onions, broth, celery, tomatoes, salt, pepper, parsley.   Bring to a boil.  Reduce heat to simmer, add frozen vegetables and pasta.  Simmer for 15 min.  Allow soup to cool, place in aluminum container.  
Freeze for 24 hours.



Chicken Soup Recipe
This is served by the Bernadine Center

2 lbs. Chicken thighs (skin on)
1 large onion, rough chopped
6 cups cold water
1 cup chicken stock
¼ tsp dried thyme (or ½ tsp fresh thyme leaves)
¼ tsp Dried oregano (or 1 tsp fresh oregano leaves)
One bay leaf
2 cups celery, rough chopped 
2 cups carrots, rough chopped
2 cups red skinned potatoes, rough chopped
14 oz. crushed tomatoes (large can)
2 tsp salt 
1 tsp pepper
14 oz. diced tomatoes, canned
14 oz. green beans, canned
2 cans of peas 
¼ cups Italian parsley, chopped
In a large pot add water, chicken stock, chicken, onion, bay leaf, thyme and oregano, bring to a boil. 

Reduce heat, simmer for 30 minutes. Add celery, carrots and potatoes simmer for another 30 minutes. Remove chicken from pot, let cool. Add crushed tomatoes, salt, pepper to soup and continue to simmer until vegetables are cooked (about 15-30 minutes.) 
Remove skin and bones from chicken, chop meat, and return it to soup. Discard the bay leaf and add the diced tomatoes, green beans, peas and parsley. Frozen and canned vegetables will be cooked when served. Stir the soup well and let it cool. Put the soup in the aluminum containers 
and freeze for 24 hours.
   TEMS Casserole Project 2016


Deliver FROZEN casseroles to TEMS 


On Tuesday, January 19, 2016!


Drop off the casserole at TEMS between 7-8am on Tuesday, 1/19/16. 


Parent & student volunteers will be collecting at all school entrances. 


Please call Eileen Ryle - 610 406 1016 if you need to make other arrangements











